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Cookies umumnya memiliki kandungan sukrosa yang tinggi, termasuk 
cookies jagung. Menurut Nutrition Data (2009), cookies seberat 45g 
mengandung gula 14g. Kandungan sukrosa yang tinggi pada cookies 
dihindari oleh konsumen yang sedang mengurangi konsumsi sukrosa. Pada 
produk cookies jagung penggunaan sukrosa disubstitusi dengan sorbitol 
agar diperoleh cookies jagung reduced sugar. Penelitian ini bertujuan untuk 
mengetahui pengaruh tingkat substitusi sukrosa oleh sorbitol terhadap sifat 
fisikokimia dan organoleptik cookies jagung reduced sugar dan menentukan 
tingkat substitusi sukrosa oleh sorbitol yang menghasilkan cookies jagung 
reduced sugar yang dapat diterima oleh konsumen. 
Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok dengan satu perlakuan yaitu, tingkat substitusi sukrosa oleh 
sorbitol yang terdiri dari enam level, yaitu  0%, 10%, 20%, 30%, 40% dan 
50%. Masing-masing level perlakuan diulang sebanyak empat kali. Data 
dianalisa dengan ANOVA pada α=5%, apabila hasil ANOVA menunjukkan 
pengaruh nyata dari perlakuan maka dilanjutkan dengan uji DMRT pada 
α=5%. Perlakuan terbaik ditentukan dengan uji pembobotan. 
 Hasil penelitian menunjukkan tingkat substitusi sukrosa oleh sorbitol 
berpengaruh nyata terhadap kadar air, volume pengembangan, daya patah, 
hardness, warna (nilai L, a, b), kesukaan warna dan kesukaan kekerasan 
tetapi tidak berpengaruh nyata terhadap kesukaan kerenyahan dan kesukaan 
rasa. Semakin besar tingkat substitusi sukrosa oleh sorbitol maka kadar air, 
daya patah, hardness, warna (nilai L dan b) makin meningkat, tetapi volume 
pengembangan dan warna (nilai a) makin menurun. Tingkat substitusi 
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Cookies generally has high sucrose contents, including corn cookies. 
According to Nutrition Data (2009), a 45 of cookies consists of 14 g of 
sugar. High sucrose contents are being avoided by consumers to reduced 
consumption of sucrose. On corn cookies, sucrose usage can be minimized 
and substituted by sorbitol. The objectives of this research was to observe 
the effect of sucrose substitution level by on sorbitol the physicochemical 
and sensory properties of reduced sugar corn cookies and determine the 
level of substitution sucrose by sorbitol that produce reduced sugar corn 
cookies which still be accepted by consumers. 
The research planned used Randomized Block Design with one factor, 
that was the level of substitution of sucrose by sorbitol which consists of six 
levels, which were 0%, 10%, 20%, 30%, 40% and 50%. Each level was 
repeated four times. Data were analyzed by Analysis of Variance (ANOVA) 
at α = 5%. When the result of ANOVA showed significant effects of 
treatment, it was followed by Duncan’s Multiple Range Test (DMRT) at α = 
5%. The best treatment was determined by weighting test. 
The results showed the level of substitution of sucrose by sorbitol had 
significant effect on moisture content, volume expansion, broken force, 
hardness, color (L, a, b), color sensory and broken force sensory, but no 
significant effect on taste preferences and likes crispy. The greater level of 
substitution of sucrose by sorbitol, the moisture content, breaking force, 
hardness, color (L and b value) increased, but volume expansion and color 
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